T
Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe BMHO € 3alUMILEHHBIM HAMMEHOBAHUEM MeCTa MPOUCXOXKAEHMUSI
«lOxHbIN Beper Tamann» BbiaepxkaHHoe cnagkoe 6enoe «Lllato TamaHb.

= LinTponHebiit Marapaua»
Russian wine with protected designation of origin «South coast of Taman» aged
sweet white «Chateau Tamagne. Citronniy Magaracha»

OMNMUCAHUE BUHA /WINE DESCRIPTION:
Poccuiickoe BuHo ¢ 3HMIT «tOxHbii Geper Tamanu» BbigepxaHHoe cnagkoe 6enoe

Y ~
= (_,hatedu «lllato TamaHb. LITpoHHbIit Marapaua» — BbICOKOKAYUeCTBEHHOE [1eCepTHOE BUHO,
AM AGNE co3jaHHoe U3 0T6OPHOro, eCTECTBEHHO YBSAIEHHOTO Ha JI03€ BUHOTPAa OHOUMEHHO-
LAY TAMAMS ro copta ypoxas 2019 roaa, uaeanbHO NoAXoAsALEro Ans CNaAKUX U AeCePTHbIX BUH.

«uTpoHHblit Marapaua» (Bo3pacT no3 12 net) npouspactaeT Ha cobCTBEHHbIX
BUMHOrPafiHMKaX BUHOAE/bHU B YHUKAIbHbIX MPUPOLHO-KIMMATUUECKUX YCIOBUSIX
TamaHckoro nonyoctposa. [osanuit cbop, Koraa BUHOrpaj Ha3peBaeT Ha MaTepuH-
CKOW /103€ eCTeCTBEHHbIM MyTeMm, NPeAnonaraeT pyUuHyio Celekumio KaXaon sroabl.

[ns packpbITusi NoTeHUMana 1 MHOTOrPaHHOCTU apomarta u BKyca nocse bpoxeHus
BUHO BblepXxunBanu B 6oukax us kaBkasckoro yba Ha npoTsikeHun 18 mecsiues.

[Ons BbigepxanHoro cnajgkoro 6enoro «lllato Tamaub. LiuTpoHHbit Marapava»
XapakTepeH COJIHEeYHbI OTTEHOK: OT CBET/I0-COJIOMEHHOrO 10 30/10TUCToro. Apomat
CNIOXHBII, HACBILLLEHHbIM, MTPUCYLLMI AJ15 BUH U3 YBSIIEHHOTO BUHOTPaja, NpoLiejmmnx

cospeBaHune B ay6oBoi Gouke. Bkyc mokopsieT rapMOHUYHOCTbIO U MOJIHOTOM.
Chateau _ ! «UuTpoHHbiit Marapaua» ot Chateau Tamagne siBiseTcsi npekpacHbiM cinagkum

TAMAGNE | ) anepuTUBOM U COMPOBOXAEHUEM 15 LUMPOKOM raMMbl leCepToB.
HHT!] D H H hm : Russian wine with PDO "South coast of Taman" aged sweet white "Chateau Tamagne.
Mm'm]ﬂuﬂ Citronniy Magaracha' is a high-quality dessert wine created from selected, naturally
- dried grapes harvested in 2019, ideal for sweet and dessert wines. "Citronniy
;‘“’:;.;EE':'.“.":‘:“‘E:.‘: i Ilﬂ‘Dﬂ HH |]|H Magaracha" (vine age 12 years) grows on the winery's own vineyards in the unique
CIANKOE EENOE |I'|_|{| ﬂ\ H} Dﬂuﬂ natural and climatic conditions offhe Taman Penu?sula. Late harvest, when the grapes
2019 i mature naturally on the mother vine, each berry is manually selected. To unlock the
potential and versatility of aroma and taste after fermentation, the wine was aged in

sexat s € st Caucasian oak barrels for 18 months.

= T - For the aged sweet white vine "Chateau Tamagne. Citron Magaracha" is characterized
i ;RﬂK;_EE:[{}E by a sunny hue: from light straw to golden. The aroma is complex, rich, typical for wines

made from dried grapes, matured in an oak barrel. The taste conquers with harmony
and fullness. "Citronniy Magaracha. Chateau Tamagne" is a wonderful sweet aperitif
@ and accompaniment to a wide range of desserts.
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LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>UMHBI U )KEHLLMHBI C JOCTATKOM BbllLe
MOTPEBUTENSA/ cpefHero, MHOTO MyTeLIecTBYIOT, HacTo
PORTRAIT OF noceLalT pecTopaHbl, N0OAT BUHO U XOPOLLO
POTENTIAL CONSUMER B Hem pa3bupaloTesi, NpakTUKyT

3HoracTpoHomuueckue yxuHbl /Men and
women with incomes above the average,
travelling a lot, often visiting restaurants,
like wine and are well versed in it, practice
gastronomic dinners

MOTWUBbI OJ19 COBEPLUEHUSA lMpuem rocreit, noxop B roctu, B Nogapok,
MNOKYIMKW/ B kosilekuuio / Reception of guests, visit,
MOTIVES FOR PURCHASE as a gift, to the collection

noBOdbl 019 MOTPEBJIEHUSA/ lacTpoHOMMUECKMIt Y)XKMH, pOMaHTUYeckoe
REASONS FOR CONSUMPTION cBugaHue, aesnunuk / Gastronomic dinner,

romantic date, hen-party

LIEHOBOE MO3UNLMOHUPOBAHUE/ Cynep-npemuym / Super-premium
PRICE POSITIONING
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Chateau
TAMAGNE

«- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3alMiLeHHbIM HAMMEHOBaHWEM mecTa npoucxoxaenus «kOxHblit 6eper Tamanu»
BbiepxaHHoe cnagkoe 6enoe «Lllato TamaHb. LInTpoHHbiii Marapaua»

Russian wine with protected designation of origin «South coast of Taman» aged sweet white
«Chateau Tamagne. Citronniy Magaracha»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LinTpoHHbiit Marapaua

Citronniy Magaracha

CIroOCOb INMOCAIKN
METHOD OF PLANTATION

MexaHU3npoBaHHbI

Mechanized

CroCoOb BbIPALLLMBAHNA

METHOD OF GROWING

LLITambBoBbIN HeyKpbIBHOW. Tun wnanepbl - MeTaaaMyeckass ¢ OAHUM
sIpyCOM NPOBOJIOKM, CBOOOAHOE CBUCAHME N103bl

Crnocob YBOPKUA
METHOD FOR HARVESTING

PyuHoii

Manual

LocTynHbiit 06bem/Available volume:
0,35L/0,77 kg

Pa3amep 6yTbinku/Bottle size:

0 5,7cm/h 26,6 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux kop Ha eguHMLY NpoayKummn/
Barcode on unit of production:
4630037256406 - 6yTbUIKA
4630037256413 - Tybyc

LLITpux Kof, Ha rpynnoByIo ynakoBKy/
Barcode for group packaging:
14630037256410

KonnuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

80

KonnuecTtBo ynakoBok B cioe /
Number of packages in the layer:

20

MEPNOMO CEOPA CeHnTs6pb, 2019
HARVEST PERIOD September, 2019
YPOXANHOCTb, u/ra 156.34 u/ra
YIELD OF GRAPE, cwt/ha 156.34 cwt/ha
CPE[HWIA BO3PACT J103, ner 12 net

AVARAGE AGE OF VINS, years 12 years

METO[, MEPBUYHOW
OEPMEHTALMN

PRIMARY FERMENTATION

Bunorpapn cobpan BpyuHytlo, Ha caxapax 18-19%. lNpoxoauT yBsnesaHue
(ecTecTBeHHOE 3acylunBaHue) BUHOrpaaa. 3atem nposoauTes rpebHeoTaeneHne n
npeccosaHue BuHOrpaja. B nonyueHHom cycne npoBopst cratuyectkoe
ocseTnenue. [locne ocBeTNeHUs Cycio OTNpaBasioT Ha GpoxeHue, KoTopoe
NPOBOAMTCS HA YMCTBIX KYJAbTypax APOXOKeH, B HEPKaBEeWLWMUX eMKOCTSX Npu
Temnepatype 16-18 rpagycos. lMocne 6poxeHUs TPOU3BOAUTCS CHEM C POXNIKEBOTO
ocapka. XpaHeHue BUHOMaTepuana npoxoauT B eMKOCTU U3 HEPXKaBeIoLLei cTanm ¢
AanbHelen 3amMToi BUHomaTepuana.

Grapes are harvested by hand, on sugars 18-19%. Withering (natural drying) of
grapes takes place. The grapes are then destemmed and pressed. In the resulting
wort, static clarification is carried out. After clarification, the wort is sent for
fermentation, which is carried out on pure yeast cultures, in stainless steel tanks at a
temperature of 16-18 degrees. After fermentation, it is removed from the yeast
sediment. Storage of wine material takes place in stainless steel containers with
further protection of the wine material.

BbIJOEP)KKA
AGING

Boipepika 18 mecsies B 6ouke us kaBkasckoro gyba

Aged 18 monthsin Caucasian oak barrel

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 12,0-14,0 % OB.
ALCOHOL 12,0-14,0 % VOL.
COOEP>XAHUE CAXAPA 120-140 r/n
RESIDUAL SUGAR 120-140 g/I
KNCNOTHOCTb 6,0-8,0 r/n
TOTAL ACIDITY 6,0-8,0 g/l
KANTOPUMHOCTb 137,1kkan
CALORICITY 1371 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET OT CBET/I0-COIOMEHHOTO 10 30/I0TUCTOr0

COLOUR Light straw to golden

APOMAT COXHBIiA, HACBILLEHHBbIN, XaPaKTEPHbIN 151 BUH U3 YBSJIEHHOTO
BUHOTPaja 1 npolieawmnx cospesaHue B AyboBoii bouke.

BOUQUET Complex, full-bodied, typical for wines made from dried grapes and
those that have undergone maturation in oak barrel.

BKYC [NonHbIi, pa3BUTLIR, FTAPMOHUYHBINA.

TASTE Complete,developed, harmonious.

TEMMEPATYPA MOOAYN 9-12°C

SERVING TEMPERATURE 9-12°C

353531, Poccus, KpacHopapckuii kpaii, Temprokckuii paiton, cT. CtapoTtutaposckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



